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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during a particular lecture.  You may choose from the following topics:
· Allergies and Intolerances and the importance within the industry 
· Ratings, Inspections and Reporting Procedures 

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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Brief summary. 

First and foremost, I chose a publication that focuses on Allergies and intolerances and their significance in the food sector. During my time in class this topic has taught me a lot. According to foodallergy.org, more than 15 million people, or one out of every 25 people, have a food allergy, accounting for around 4% of the population. A food allergy affects one out of every thirteen children, or around two every regular classroom. A strong reaction was experienced by nearly 405 of the children who had one. Food allergies claim the lives of 150-200 people per year, with half of these death occurring in restaurant. The primary concerns about these foods demand mandatory labelling that identifies things that contain these substances, even if only in manufacturing contact (Mills & Breiteneder, 2017).

To guarantee that the food provided is safe to eat, it must be kept in excellent condition. Food poisoning is avoided. So far, all I’ve learnt about food safety are the four Cs. I’ve learnt as a consumer that food safety is extremely important.






What new skills / knowledge have you acquired? 

Here are a few basic steps that restaurant staff may take to ensure that their families eat the healthiest meals possible. Continue to follow the four Cs of food safety when making meals: Cooked and chilled in a clean, cross-containment-free environment.

Clean.
Hands, food preparation surfaces, and cooking utensils should all be thoroughly cleaned on a regular basis. Wash your face again, this time with new utensils. Hands should be cleaned after working with food. 

Cross-contamination is strictly forbidden.
Foods that won’t be cooked should be kept away from raw meat, poultry, or fish (like fresh vegetable or bread). Use different cutting boards, knives, utensils, and plates for cooked and raw dishes.

Cook
Ascertain that the dish is cooked to the correct temperature. Using a food thermometer like this has proven to be one of the most effective ways to ensure that food workers are performing their jobs properly. People can’t tell if something is completely cooked just by looking at it.

Chill
Food should be chilled (at temperatures below 40 F) within 2 hours following cooking (Mamone et al., 2011).

How will you apply your knowledge in the future? 

The capacity to be more creative in imparting allergen awareness education to folks who work with food is the most valuable understanding I’ve acquired from this subject. Because there are several health and safety issues to be aware of in the food sector, effective training is critical. Employees may contribute to the safety of their co-worker’s and clints by learning about potential dangers and how to avoid them.
Focusing on allergy awareness programmes would provide workers with all of the information they need to safely do their jobs. Allergies can range from mild to severe. An allergy might cause minor symptoms such as discomfort in the mouth or lips. Anaphylaxis is a life-threatening inability to breath. This can happen even after a little food allergy encounter. Even a little food allergy contact might cause this. As a result, anybody who works in the food industry, whether in manufacturing, preparation, or presentation, must be trained in food intolerance sensitivity. By appropriately detecting possible dangers, employees consequence, I’ll be able to use what I’ve learned in the future (Eves et al. 2006)

What are your personal reflections on the subject? 

Allergies and food intolerance are discussed. We had to change our goods, service, and business processes in response to the rise in food allergies. In order to safeguard consumers from concerns or health issues, business owners must understand allergic responses and cross-contamination. Restaurant, for example, must always be aware of customers with food allergies. When two meals come into touch, their protein mingles. It can be direct (for example, mixing hamburgers using the same spoon that was previously used to scoop out put peanut butter) or indirect (for example, using the same utensil that was previously used to scoop out peanut butter) (such as using the same spoon to mix hamburgers that was previously used to scoop out peanut butter)


Why is this topic important within the industry? 

A good night’s sleep is just as important as a nice breakfast, lunch, or supper (all of which contribute to the customer’s health and wellness). This is a hot subject in the industry. Wellness tourism, or travel aimed at boosting or maintaining personal well-being, is rising twice as fast as global tourism, according to recent research from the Global Wellness Institute. It’s fascinating to think that “wellness tourist” spend 50-180 percent more each trip than the average customer. Because customers are increasingly expecting hotels to function as personal homes away from their families and friends, the hospitality industry must better understand and respect what health means to them (Smith, et al.2014).

We should also expect enterprises to be forced to think beyond how we’ve traditionally defined wellbeing, with both leisure and business travellers eager to carry current healthy (as well as decadent) practises with them on vacation. Given the emergence of exceptionally well-educated clients in today’s modern networked, time-pressed world, it’s apparent that wellness is spreading beyond the hotel’s gym and spa walls.















	REFERENCE LIST (not included in word count)
	


	
Eves, A., Bielby, G., Egan, B., Lumbers, M., Raats, M. and Adams, M., 2006. Food hygiene knowledge and self‐reported behaviours of UK school children (4‐14 years). British Food Journal.

Mills, E.N.C. and Breiteneder, H., 2017. Food allergy and its relevance to industrial food proteins. Biotechnology advances, 23(6), pp.409-414.

Mamone, G., Picariello, G., Addeo, F. and Ferranti, P., 2011. Proteomic analysis in allergy and intolerance to wheat products. Expert review of proteomics, 8(1), pp.95-115.

          
           Smith, M. and Puczkó, L., (2014). Health, tourism and hospitality: Spas, wellness and medical travel.



















1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




